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Description 

Liquid-based compositions comprising at least one gelling polysaccharide capable of forming a gel, wherein the 
composition, at temperature T, is fluid and the shear modulus of the composition, at temperature T, is three or more 
s times lower than the shear modulus of the gel obtained either after heating said composition to above the transition tem- 
perature and subsequent cooling or after chemically setting of the gelling agent, under quiescent conditions at the same 
temperature T. The gelling polysaccharide^) predominantly being present in the composition as microgels having a 
mean equivalent diameter of less than 100 urn, more preferably of less than 50 urn. Microgels of this type are known 
from our European patent applications 355,908 and 432,835 
io Furthermore, it is disclosed that these compositions are pouraWe and pumpable and that they disrupt at low strain. 
A method for the preparation of these compositions is also disclosed in these documents. 

It is further disclosed that these compositions can be applied in edible, water-continuous fat emulsions. However, 
application of these compositions in food products that are spoonable, is not disclosed in these earlier Unilever patent 
applications. 

is EP 5030 discloses water continuous fat emulsions, wherein the water phase can oontain ip to 0.04 wt% of calcium 
and xanthan gum, which has been subjected to fermentation under high shear conditions. The products obtained can 
be pourable or spoonable, however, in the examples on the dressings the visual flow properties are indicated as 
"smooth". 

EP 291 228 discloses the effect of the addition of gellan gum to compositions that contain a starch, it is explained 
20 that the gellan gum affects the rheological behaviour of aqueous starch compositions. E.g., the shear stability is 
improved, while also the texture, viscosity and storage stability are affected as well. 

We have now found that these compositions are very helpful in the preparation of water-continuous fat emulsions 
with the desired rheology in order to make them eminently spoonable. 

Spoonable emulsions are defined in our earlier European patents 540085 and 540087. A spoonable emulsion is 
25 defined by its ideological behaviour, i.e. an emulsion displaying, at 5°C, the following rheology : 

- a yield value of > 50 Pa, when extrapolating from shear rates between 100 and 300 S" 1 ; 
Bingham viscosities < 500 mPa.s between shear rates of 1 00 and 300 S-1 ; 
failure to stress at a strain of < 0.5 Radians. 

30 

Therefore, our invention concerns water-continuous emulsions, wherein the above-mentioned liquid-based compo- 
sitions comprising a gelling polysaccharide are present and which display excellent spoonable characteristics. 

Thus, our invention is concerned with a water-continuous emulsion, which optionally contains protein compo- 
nents), emulsifier(s) and/or thickener(s), wherein the fat phase comprises 1-60 wt.% of the total composition and the 
35 aqueous phase consists of at least one gelling polysaccharide capable of forming a gel chosen from the group consist- 
ing of agar, kappa-carrageenan, iota-carrageenan, gellan, furcellaran, pectin, alginate and mixtures thereof, wherein 
the aqueous phase, at temperature T, is fluid and wherein the aqueous phase, at temperature T, has a shear modulus 
that is at least three times as low as the shear modulus of the gel obtained after heating said composition to above the 
transition temperature and subsequent cooling under quiescent conditions at the same temperature T, while the gelling 
~~ f> polysaccharides are present as microgels with a mean equivalent diameter of less than 100 urn and the emulsion is 
w' spoonable, according to our definition for spoonable. 

The water phase can be obtained either by shearing of the polysaccharides, using a specific heating regime or by 
chemically setting of the polysaccharides under shear. 

Therefore, our invention is concerned with water-continuous fat emulsions wherein the aqueous phase consists of 
45 at least one gelling polysaccharide capable of forming a reversible gel chosen from the group consisting of agar, kappa- 
carrageenan, iota-carrageenan, gellan. furcellaran, pectin, alginate and mixtures thereof and wherein the aqueous 
phase, at temperature T has a shear modulus that is at least three times as low as the shear modulus of the gel 
obtained after heating said composition to above the transition temperature and subsequent cooling under quiescent 
conditions to the same temperature T. 
so Further, our invention concerns fat emulsions wherein the aqueous phase consists of at least one chemically set 
gelling polysaccharide capable of forming a gel chosen from the group consisting of agar, kappa-carrageenan, iota-car- 
rageenan, gellan, furcellaran, pectin, alginate and mixtures thereof and wherein the aqueous phase, at temperature T, 
has a shear modulus that is at least three times as low as the shear modulus of the gel obtained after heating said com- 
position to above the transition temperature and subsequent cooling under quiescent conditions. 
55 Definitions for transition temperature, gel melting point, mean equivalent diameter, shear modulus, gel setting point, 
and methods for measuring these parameters can be found in our earlier European patent application 355,908. Meth- 
ods and compounds for the preparation of chemically set polysaccharides can be found in European patent application 
432,835. 
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Definitions for yield value, Bingham viscosity and failure to stress and methods for measuring them can be found in 
P.Sherman, Emulsion Science, Academic Press, 1968, and in our European patent applications 91310097.0 and 
91310098.8. 

Our new emulsions can be applied in non-dairy creams, dressings and mayonnaises. 

5 The fat phase of our new emulsions represents in general 1 -60 wt.% of the total emulsion. In non-dairy creams, a 
fat content of 2-40 wt.% is preferred; however, a fat content of 3-20 wt.% is most preferred, while in dressings and may- 
onnaises a fat content of 2-45 wt.% is preferred and 3-35 wt.% is most preferred. This means therefore that we have 
now found new food products that can have very low fat contents while their characteristics, such as mouthfeel, whip- 
ping time, rheology, firmness and overrun, are excellent. Thus, we have found products that are healthier (because of 

to the very low fat content) than known products, while their physical and organoleptic properties are about the same as 
the properties of known products. For example, whipping times of less than 6 minutes (using a Kenwood Electronic 
mixer model Km.201, 500 Watt, applying 180 rpm and a wire-whisk) are easily achievable. 

The amount of gelling polysaccharide in the water phase can be 0.1-15 wt.%. The preferred amounts depend on 
the type of polysaccharide. For agar the preferred range is 0.2-5 wt.%; for carrageenan and furcellaran the preferred 

75 range is 0.5-10 wt.%. 

The sheared polysaccharides that are suitably applied in the water phase of our emulsions can be chosen from the 
group consisting of agar, kappa-carrageertan, iota-car rageenan, pectin, alginate, gellan, furcellaran or mixtures thereof. 

In order to impart a dairy character (i.e. dairy-like taste) to the emulsions, rf required, incorporation of 2-10 wt.% of 
a protein component is preferred, in particular buttermilk powder or skimmed milk powder. 
20 Although not always necessary, it is often advantageous to incorporate an emulsifer system into our emulsions. In 
this way, the whipping and spoonable properties of our products can be influenced. In principle, any known type of 
emulsif ier can be used. Preferred emulsifiers. however, are monoglycerides of saturated and/or unsaturated fatty acids 
(in particular C^-C^ acids); polyoxyethyfene sorbitan fatty acid esters; diacetyl tartaric esters of mono- or diglycerides 
(or the analogues without acetyl groups); lecithins; lactic acid esters of mono- and/or diglycerides or combinations 
25 thereof. The amount of emulsrfier is usually 0.05-1 .5 wt.%, in particular 0.1-0.8 wt.%. 

It is also possible to control the rheology of our emulsions to some extent by adding a thickener to the cream phase 
of our products. Suitable thickeners can be chosen from the group consisting of locust bean gum, xanthan gum, guar 
gum, sodium alginate, pectin or carrageenan or mixtures thereof. Note that these components of the cream phase are 
not sheared and are therefore different from the other components present in the water phase. Amounts of 0.05-1 .5 
30 wt.% of thickener, based on the product, lead to very acceptable results. 

The emulsions according to the invention can be prepared by the following process : 

1 ) a fluid composition containing at least one gelling polysaccharide is made by adding the polysaccharide to water, 
at a temperature above 60°C, subjecting this mixture to sufficient shear while cooling the liquid slowly through its 

ss gel setting temperature and collecting the composition, which displays a less rigid structure than the quiescently 
gelled composition; 

2) a water-continuous fat emulsion is made, containing fat, protein, emulsif ier and thickener; 

3) the emulsion of 2) is homogenized under pressure (50-200 bar, single stage, preferably); 

4) the compositions of 1) and 3) are mixed in a predetermined ratio. 

40 

Alternatively, the fluid composition of 1) may be kept at a temperature above 60°C and mixed with the emulsion of 
3) before cooling and shearing. 

Similar processes can be performed by using a chemically set gelling agent (e.g. by Ca 2+ -ions). In that case, the 
gelling polysaccharide is chemically set by addition of a chemically setting compound while shearing the fluid compo- 
45 sition. 

For the preparation of dressings or mayonnaises the above-mentioned processes are adapted in such a way that 
new dressings and mayonnaises are produced. 

EXAMPLES 

so 

Spoonable creams were prepared by mixing an agar phase and a cream phase. The agar phase was made as fol- 
lows : 



ss 


Agar (Gracilona® 125) 


5% 




Water 


95% 
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1 . The agar was dissolved in the water at 90°C to give a 5 wt.% agar solution. 

2. The solution was pumped through a micro-vctator spreads line, in which the following conditions were applied : 



Unit 


Speed (rpm.) 


ExrtT°C 


At 


4,000 


18.2 


Ci . 


4.000 


10.5 




1,400 


23.1 




1,400 


8.9 



15 The throughput was 56 g/min. 

The cream phase was made up as follows : 



Hardened palmkernel oil 


24% 


Coconut oil 


24% 


BMP (butter milk powder) 


7% 


Emulsifier 


0.6% 


Thickener 


0.05% 


Water 


44.35% 
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1. BMP, emulsifier and thickener were dissolved in the water at 80°C. 

2. The tat blend was mixed into the aqueous phase with the aid of a Silverson mixer. 

3. The product of 2) was homogenized (single stage. 100 bar) and then rapidly cooled to 5°C. 

35 

This resulted in a 48% fat oil-in-water (o/w) emulsion. 

Spoonable creams were made by carefully mixing a sample of the sheared 5% agar dispersion with a sample of 
the 48% fat o/w emulsion. Each resulting dispersion was stored overnight at 5°C. The rheological and whipping prop- 
erties were as follows : 

— } Example 1 

Formulation - 1 88, 1 g of sheared 5% agar dispersion 
1 3.0 g of 48% fat o/w emulsion 
45 Overall - 4.7% agar and 3.1% fat on product 





Extrapolated yield stress 


238 Pa 


so 


Bingham viscosity 


261 mPas 




Failure to stress 


0.021 Radians 



55 
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Example 2 

Formulation - 1 51 .8 g of sheared 5% agar dispersion 
38.3 g of 48% fat o/w emulsion 
5 Overall - 4.0% agar and 9.2% fat on product 





Extrapolated yield stress 


144 Pa 


10 


Bingham viscosity 


251 mPas 




Failure to stress 


0.014 Radians 



75 

179 g were whipped on a Kenwood Chef at 180 rpm. 





Whipping time 


4 min. 30 sec. 


20 


Overrun 


73% 




Firmness (Boucher) 


81 



25 

Example 3 

Formulation - 1 26.2 g of sheared 5% agar dispersion 

30 73.2 g of 48% fat oAw emulsion 

Overall - 3.2% agar and 17.6% fat on product 



Extrapolated yield stress 


70 Pa 


Bingham viscosity 


176 mPas 


Failure to stress 


0.034 Radians 



40 

174 g were whipped on a Kenwood Chef at 180 rpm. 



Whipping time 


3 min. 47 sec. 


Overrun 


127% 


Firmness (Boucher) 


80 



so 



55 
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Example 4 

A 5% oil mayonnaise was prepared, using the sheared S% agar dispersion, according to the following recipe: 



10 



15 



Recipe 


4.7 wt% 


agar 


5.0 wt% 


sunflower oil 


0.13 wt% 


K-sorbate 


1.5 wt% 


NaCI 


0.002 wt% 


dill aroma 


0.0005 wt% 


lemon aroma 


1.2 wt% 


mustard 




acetic acid to pH = 3.7 


trace p-carotene for colour 


87.4 wt% 


water 



The aqueous agar-phase and the other components were mixed with a high speed mixer. 

25 



Results: 


Extrapolated yield stress 


256 Pa 


Bingham viscosity 


479 mPa.s 


Failure to stress 


0.024 Radians 



35 

Examples 

In a way similar to example 4 a mayonnaise was made, containing 30 wt% oil. 



45 



SO 



SS 



Recipe: 


3.5 wt% 


agar 


30.0 wt% 


sunflower oil 


0.13 wt% 


K-sorbate 


1.5 wt% 


NaCI 


0.002 wt% 


dill aroma 


0.0005 wt% 


lemon aroma 


1.2 wt*> 


mustard 




acetic acid to pH - 3.7 


trace p-carotene 


63.7 wt% 


water 



6 



EP 0 558 113 B1 



Results: 


Extrapolated yield stress 


161 Pa 


Bingham viscosity 


241 mPa.s 


Failure to stress 


0.048 Radians 



Example 6 

In a way similar to example 4 a dressing was made. The aqueous agar-phase was the same as applied in example 

4. 



Recipe: 


2.0 wt% 


agar 


0.13 wt% 


K-sorbate 


1.1 wt% 


NaCI 


7.8 wt% 


mixed flavours (garlic; onion; mustard; black pepper) 


88.97 


water 




pH adjusted to 4.0 with acetic acid 



Results: 


Extrapolated yield stress 


106 Pa 


Bingham viscosity 


161 mPa.s 


Failure to stress 


0.027 Radians 



Claims 

1. A water-continuous emulsion, which optionally contains protein components), emulsrfier(s) and/or thickener(s), 
wherein the fat phase comprises 1 -60 wt.% of the total composition and the aqueous phase consists of at least one 
gelling polysaccharide capable of forming a gel chosen from the group consisting of agar, kappa-carrageenan, iota- 
carrageenan, gellan, f urcellaran, pectin, alginate and mixtures thereof, wherein the aqueous phase, at temperature 
T, isf luid and wherein the aqueous phase, at temperature T ( has a shear modulus that is at least three times as low 
as the shear modulus of the gel obtained after heating said composition to above the transition temperature and 
subsequent cooling under quiescent conditions at the same temperature T, while the gelling polysaccharides are 
present as microgeis with a mean equivalent diameter of less than 100 tun, and the emulsion shows the following 
Theological behaviour at 5°C: 

- a yield value of > 50 Pa, when extrapolating from shear rates between 100 and 300 S' 1 ; 
Bingham viscosities < 500 mPa.s between shear rates of 1 00 and 300 S-1 ; 

- failure to stress at a strain of < 0.5 Radians. 

2. Water-continuous emulsion according to Claim 1, wherein the aqueous phase consists of at least one gelling 
polysaccharide capable of forming a reversible gel and wherein the aqueous phase, at temperature X has a shear 
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modulus that is at least three times as low as the shear modulus of the gel obtained after heating said composition 
to above the transition temperature and subsequent cooling under quiescent conditions to the same temperature T. 



3. Water-continuous emulsion according to Claim 1, wherein the aqueous phase consists of at least one chemically 
s set gelling polysaccharide capable of forming a gel and wherein the aqueous phase, at temperature T, has a shear 

modulus that is at least three times as low as the shear modulus of the gel obtained after heating said composition 
to above the transition temperature and subsequent cooling under quiescent conditions. 

4. Water-continuous emulsion according to Claim 3, wherein the emulsion displays simultaneously a whipping time of 
io less than 6 minutes (using a Kenwood whipping apparatus). 

5- Water-continuous emulsion according to Claims 1 -4, wherein the emulsion is a non-dairy cream with a fat content 
of 2-40 wt.%. 

is 6. Water-continuous emulsion according to Claims 1 -5, wherein the emulsion is incorporated in a dressing or a may- 
onnaise and has a fat content of 2-45 wt%. 

7. Water-continuous emulsion according to Claim 1, wherein the polysaccharide concentration of the water phase is 
0.1-15 wt.%. 

20 

■ "» 8. Water-continuous emulsion according to Claim 5, wherein the composition contains 2- 1 0 wt.% of a protein, prefer- 
ably butter milk powder or skimmed milk powder. 

9. Water-continuous emulsion according to Claim 1 , wherein the emulstf ier is chosen from the group consisting of 
25 monoglycerides of saturated and/or unsaturated fatty acids (in particular C 16 -C 18 adds); polyoxyethylene sorbrtan 
fatty acid esters; diacetyl tartaric esters of mono- or digiycerides (or the analogues without acetyl groups); lecithins; 
lactic acid esters of mono- and/or digiycerides or combinations thereof, and is present in an amount of 0.05-1.5 
wt%. 



so 10. Water-continuous emulsion according to Claim 1 , wherein the thickener is present in an amount of 0.05-1 .5 wt.% 
and is chosen from the group consisting of locust bean gum, xartthan gum, guar gum, sodium alginate, pectin, car- 
rageenan or mixtures thereof. 



Patentanspruche 

35 

1. Wasserkontinuierlich Emulsion, die fakultativ eine oder mehrere Proteinkomponente(n), Emulgator(en) und/oder 
Verdickungsmrttel enthait, worin die Fettphase 1 bis 60 Gew.-% der gesamten Zusammensetzung umfaBt und die 
wSBrige Phase aus mindestens einem zur Gelbildung befflhigten, gelierenden Polysaccharid, ausgew&hft aus der 
aus Agar, kappa-Canrageenan, iota-Carrageenan, Gellan, Furcellaran, Pektin, Alginat und Mischungen davon 
*p bestehenden Qruppe, besteht, worin die waBrige Phase bei der Temperatur T fluid ist und worin die waBrige Phase 
bei der Temperatur T einen Schermodul hat, der mindestens dreimal niedriger als der Schermodul des Gels ist, das 
nach Erhitzen der Zusammensetzung auf mehr als die Ubergangstemperatur und an schlieBendes Abkuhlen urtter 
ruhenden Bedingungen bei derselben Temperatur T erhaften ist, wobei die gelierenden Polysaccharide als Mikro- 
gele m'rt einem mittleren Aquivalentdurchmesser von weniger ais 1 00 jim vorliegen und die Emulsion das folgende 
45 rheologische Verhatten bei 5°C zeigt: 

eine untere FlieBgrenze von > 50 Pa nach Extrapoiieren aus Scherraten zwischen 1 00 und 300 S" 1 , 
Bingham Viskosit&ten < 500 mPa.s zwischen Scherraten von 100 und 300 S" 1 , 
Spannungsversagen bei einer Deformation von < 0,5 Radiant 



50 



Wasserkontinuierliche Emulsion nach Anspruch 1, worin die waBrige Phase aus mindestens einem gelierenden 
Polysaccharid besteht, das zur Bildung ernes reversiblen Gels befahigt ist, und worin die waBrige Phase bei der 
Temperatur T einen Schermodul hat, der mindestens dreimal niedriger als der Schermodul des Gels ist, das nach 
Erhitzen der Zusammensetzung auf mehr als die Ubergangstemperatur und anschlieBendes Abkuhlen urrter 
ruhenden Bedingungen auf dieselbe Temperatur T erhalten ist. 

Wasserkontinuierliche Emulsion nach Anspruch 1 , worin die waBrige Phase aus mindestens einem chemisch ver- 
festigten, gelierenden Polysaccharid besteht, das zur Biidung eines Gels befflhigt ist, und worin die waBrige Phase 
bei der Temperatur T einen Schermodul hat, der mindestens dreimal niedriger als der Schermodul des Gels ist, das 
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nach Erhitzen der Zusammensetzung auf mehr als die Ubergangstemperatur und anschlieBendes Abkuhlen unter 
ruhenden Bedingungen auf dieselbe Temperatur T erhalten ist. 

4. Wasserkontinuierliche Emulsion nach Anspruch 3, worin die Emulsion gleichzeitig eine Schlagzeit von weniger als 
6 Minuten (unter Verwendung einer Kenwood-Schlagvorrichtung) zeigt. 

5. Wasserkontinuierliche Emulsion nach einem der AnsprDche 1 bis 4, worin die Emulsion eine Nicht-Molkereisahne 
mit einem Fettgehait von 2 bis 40 Gew.-% ist 

6. Wasserkontinuierliche Emulsion nach einem der Ansprflche 1 bis 5, worin die Emulsion einem Dressing oder einer 
Mayonnaise einverleibt ist und einen Fettgehalt von 2 bis 45 Gew.-% aufweist. 

7. Wasserkontinuierliche Emulsion nach Anspruch 1 , worin die Polysaccharidkonzentration der Wasserphase 0,1 bis 
15Gew.-%betrflgt. 

8. Wasserkontinuierliche Emulsion nach Anspruch 5, worin die Zusammensetzung 2 bis 10 Gew.-% eines Proteins, 
vorzugsweise Buttermilchpulver oder Magermilchpulver, enthait. 

9. Wasserkontinuierliche Emulsion nach Anspruch 1 , worin der Emulgator aus der Gruppe ausgewflhlt ist, die aus 
Monoglyceriden gesattigter und/oder ungesattigter Fettsauren (insbesondere C 16 -C 18 -Sauren), Folyoxyethylen- 
sorbitanfettsaureestern, Diacetytweinestern von Mono- oder Diglyceriden (oder den Analogen ohne Acetylgrup- 
pen), Lezithinen, Milchsaureestern von Mono- und/oder Diglyceriden oder Kbmbinationen davon besteht, und in 
einer Menge von 0,05 bis 1,5 Gew.-% vorliegt. 

10. Wasserkontinuierliche Emulsion nach Anspruch 1, worin das Verdickungsmittel in einer Menge von 0,05 bis 1,5 
Gew.-% vorliegt und aus der aus Johannisbrotgummi, Xanthangummi, Guargummi, Natriumalginat, Pektin, Carra- 
geenan oder Mischungen davon bestehenden Gruppe ausgewahlt ist. 

Revendications 

1. Une Emulsion k phase aqueuse continue, comprenant de manidre optionnelle un/des composant(s) prot6ique(s), 
un/des emulsif iant(s) et/ou agent(s) 6paississant(s), dans laquelle la phase gra6se comprend 1 a 60 % en masse 
de la composition totals et dans laquelle la phase aqueuse consiste en au moins un polysaccharide g6lrf iant capa- 
ble de former un gel choisi parmi le groupe compose d T agar. de kappa-carragh&ne de iota-carragh&ne, de gellane, 
de furcellarane, de pecline, d'alginate el de melanges de ceux-ci, dans laquelle la phase aqueuse, a une tempera- 
ture T, est f luide et dans laquelle la phase aqueuse, a une temperature T, pr&ente un module de cisaillement au 
moins trois fois inferieur au module de cisaillement du gel obtenu aprgs chauffage de ladrte composition a une tem- 
perature superieure a la temperature de transition et refroidissement successif en conditions de repos a la m&me 
temperature T, tandis que les polysaccharides geirfiants sort presents sous forme de microgels presentant un dia- 
metre equivalent moyen inferieur a 1 00 \m t remulsion presentant ie comportement rheologique suivant a une tem- 
perature de 5 0 C: 

- une valeur d'6coulement superieure k 50 Pa, en extrapolant les taux de cisaillement compris entre 100 et 300 

- une viscosite Bingham inf6rieure a 500 mPa.s entre des taux de cisaillement compris entre 1 00 et 300 S" 1 ; 
rupture a la contrairrte k une contrainte inferieure k 0,5 Radians. 

2. Emulsion a phase aqueuse continue selon la Revendication 1 , dans laquelle la phase aqueuse consiste en au 
moins un polysaccharide geirfiant capable de former un gel reversible et dans laquelle la phase aqueuse, a une 
temperature T, pr6sente un module de cisaillement au moins trois Ibis inferieur au module de cisaillement du gel 
obtenu apres chauffage de ladite composition a une temperature superieure a la temperature de transition et refroi- 
dissement successif en conditions de repos a la mSme temperature T. 

3. Emulsion a phase aqueuse continue selon la Revendication 1 , dans laquelle la phase aqueuse consiste en au 
moins un polysaccharide g6lif iant chimiquement pris en gel capable de former un gel et dans laquelle la phase 
aqueuse, a une temperature T, presente un module de cisaillement au moins trois fois inferieur au module de 
cisaillement du gel obtenu apres chauffage de ladite composition k une temperature superieure k la temperature 
de transition et refroidissement successif en conditions de repos. 
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4. Emulsion k phase aqueuse continue selon la Revendication 3, dans laquelle I'gmulsion pr6sente simultanement un 
temps de fouettage interieur k 6 minutes (k i'aide d'un disposrtif de fouettage Kenwood). 

5. Emulsion k phase aqueuse continue selon les Revendications 1 k 4, dans laquelle l'6mulsion est une crfcme non 
5 laittere pr6serrtarrt une teneur en mature grasse de 2 k 40 % en masse. 

6. Emulsion k phase aqueuse continue selon ies Revendications 1 k 5, dans laquelle P6mulsion est incorpor6e k un 
assaisonnement ou k une mayonnaise et pr6sente une teneur en mature grasse de 2 k 45 % en masse. 

io 7. Emulsion k phase aqueuse continue selon la Revendication 1 , dans laquelle la concentration de polysaccharide de 
la phase aqueuse est comprise errtre 0,1 et 15 % en masse. 

8. Emulsion k phase aqueuse continue selon la Revendication 5, dans laquelle la composition comprend 2 k 1 0 % en 
masse d'une proline, de pr6f6rence du babeurre en poudre ou du lait 6cr6m6 en poudre. 

is 

9. Emulsion k phase aqueuse continue selon Ka Revendication 1 , dans laquelle I'&nulsrfiant est choisi parmi le groupe 
compost de monoglyc6rides decides gras satur£s et/ou insatur6s (en particulier des acides C 16 -C 18 ) t d'esters 
d'acides gras de polyoxygthyl&ne de sorbitane, d'esters tartriques de diac6tyle de mono- ou de diglyc6rides (ou 
des Equivalents sans groupe ac6tyle) , de I6cithi nes, d'esters acides lactiques de mono- et/ou de d iglyc6rides ou de 

20 melanges de ceux-ci, et est present k raison de 0,05 k 1 ,5 % en masse. 
') 

1 0. Emulsion a phase aqueuse continue selon la Revendication 1 , dans laquelle I'agent 6paississant est present & rai- 
son de 0,05 k 1 ,5 % en masse et est choisi parmi ie groupe compose de gomme de caroube, de gomme xarrthane, 
de gomme de guar, d'alginate de sodium, de pectine, de carraghdne ou de melanges de ceux-ci. 
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